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POINTS  ON 

COOKING  GAME 


In  general  the  same  cooking  principles  and  similar  recipes 
are  used  for  preparing  game  and  wild  fowl  as  would  "be  used  for  domestic 
poultry.     Tender  young  animals  may  "be  fried  or  "broiled  and  older  ones  made 
tender  "by  long  slow  cooking  with  moisture  in  stews,  fricassees  or  casserole 
dishes . 

Many  of  those  who  are  interested  in  preserving  wild  life 
have  given  up  wild  duck  shooting  for  the  present  and  until  these  "birds  have 
recovered  from  the  disasters  of  the  past  few  years.     But  there  is  one  wild 
fowl  that  is  numerous,  -  the  coot  or  mud  hen,  which  is  delicious  if  properly 
cooked.     It  should  "be  skinned,  the  legs  and  "breast  cut  off,  and  the  "breast 
split  in  two  parts.    After  a  thorough  washing  each  piece  is  rolled  in  flour 
and  fried  slowly  in  fat  in  a  covered  pan  for  30  minutes  or  until  tender. 

Young  squirrels  may  "be  fried  or  "broiled,  older  ones  simmered 

for  several  hours. 

Wild  "birds  have  a  "better  flavor  and  are  more  tender  if  hung 
for  a  few  days  "before  they  are  cooked.     Wild  "birds  are  plucked  dry.  People 
who  like  the  strong  natural  taste  of  game  "birds  and  animals  do  not  wish  to 
camouflage  it  "by  adding  strong  seasoning.     Others  like  to  modify  the  flavor 
"by  using  a  stuffing  containing  onion,  celery,  sage,  thyme,  even  a  "bit  of 
garlic  or  other  herbs  and  seasoning.     Many  people  prefer  game  "birds  well 
done.     Thorough  cooking  is  a  health  measure.     Very  small  "birds  like  quail 
are  "best  split  down  the  "back,  "broiled  and  served  on  "buttered  toast.  Each 
"bird  makes  a  -oortion  for  one  nerson. 
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